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All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
credit card and valid I.D. upon delivery.

Italian

SERVICE AREA
SAN FRANCISCO, DALY CITY, SOUTH SAN FRANCISCO, BRISBANE, SAN 

BRUNO, PACIFICA, MILLBRAE, SAUSALITO, MILL VALLEY, LARKSPUR, 
GREENBRAE, OAKLAND, ALAMEDA, EMERYVILLE, BERKELEY

Spring 2012

Mescolanza
Pasta • Pizzetta • Dolce

2221 CLEMENT ST.
Open Daily 5:00 - 10:00pm

  Stuzzichini	 1. ZUPPA DI MINESTRONE ITALIANA......................................................................................................................................................bowl 6.95
	 2. MELANZANE ALLA GRIGLIA  grilled eggplant..............................................................................................................................................9.75
	 3. POLENTA CON FUNGHI  grilled polenta with assorted seasonal mushrooms.......................................................................................9.75
	 4. ANTIPASTO MESCOLANZA............................................................................................................................................................................10.95
	 9. CARPACCIO  thinly sliced raw beef, capers, red onions, mustard paste, shaved parmesan cheese..................................................10.50

  Insalate	 10. INSALATA MISTA  butter lettuce, roma tomatoes.......................................................................................................................................8.95
	 11. RADICCHIO E GORGONZOLA  radicchio, gorgonzola..........................................................................................................................8.95
	 12. INSALATA DI CAESAR  classic romaine salad, homemade croutons .....................................................................................................8.95
	 13. POMODORI E MOZZARELLA DI BUFALA  tomatoes, fresh mozzarella cheese, basil......................................................................8.95
	 14. PRIMAVERA  spring mix, pine nuts, goat cheese.........................................................................................................................................9.95
	 15. INSALATA MESCOLANZA  romaine lettuce, artichoke hearts, baby shrimp, radicchio.....................................................................9.95
	 16. CARCIOFI CON GAMBERETTI  artichoke bottom, baby shrimp.............................................................................................................9.95
	 17. CUORE DI PALMA  hearts of palm, vinaigrette, roasted peppers............................................................................................................9.95

  Pizzette	 23. PIZZETTA TOSCANA  mozzarella, tomato sauce, fresh basil..................................................................................................................14.95
	 24. PIZZETTA FUNGHI  mozzarella, mushrooms, garlic, wild oregano, tomato sauce.............................................................................14.95
	 25. PIZZETTA CON TOSCANO SALAMI  mozzarella, tuscan salami, wild oregano, tomato sauce......................................................15.50
	 26. PIZZETTA MESCOLANZA  mozzarella, gorgonzola, prosciutto, artichoke hearts, tomato sauce...................................................15.50
	 27. PIZZETTA MELANZANE  mozzarella, grilled eggplant, pesto, tomato sauce......................................................................................15.50
	 28. PIZZETTA RUSTICA  mozzarella, sundried tomatoes, goat cheese, green onions..............................................................................15.50
	 29. PIZZETTA PERE BIANCHE  mozzarella, goat cheese, pear, walnuts, prosciutto.................................................................................15.50

  Gnocchi	 35. LUCCHESE  house made potato dumpling, meat sauce...........................................................................................................................14.95
	 36. SPINACI  spinach dumpling, creamy tomato sauce...................................................................................................................................14.95
	 37. PATATE DOLCE  sweet potato dumpling, cream, walnuts.......................................................................................................................14.95

  Pasta	 43. CAPELLINI POMODORO  angel hair, fresh tomato sauce, garlic, basil................................................................................................14.95
	 44. TAGLIARINI AL PESTO  cream, parmigiana, garlic, ground pine nuts, basil.........................................................................................14.95
	 45. LINGUINE ALLE VONGOLE  clams, garlic with tomato, cream or clear sauce...................................................................................14.95
		  (fresh clams on the shell available for an additional $2.00 charge)
	 46. LINGUINE AL LIMONE  cream, butter, parmigiana, fresh lemon...........................................................................................................15.50
	 47. LINGUINE ALLA CARBONARA  pancetta, cream shallots, garlic..........................................................................................................15.50
	 48. PAGLIA E FIENO ALFREDO  spinach and egg pasta, cream, butter, parmigiana................................................................................15.50
	 49. TORTELLINI AL PROSCIUTTO  meat filled pasta, prosciutto, cream, peas..........................................................................................15.50
	 50. PANSOTTI ALLA MATRICIANA  cheese filled pasta, tomatoes, prosciutto, mushrooms..................................................................15.50
	 51. RAVIOLI ALL SPINACI  swiss chard & leek filled ravioli, extra virgin olive oil, garlic, butter.............................................................15.50
	 52. PAPPARDELLE DELLA FATTORIA  wide spinach pasta, chicken, shiitake mushrooms, tomato sauce............................................15.50
	 53. PASTA FRESCA  spinach pasta, tomatoes, extra virgin olive oil, goat cheese, garlic............................................................................15.50

  Piatti Forti	 59. POLLO ALLA CACCIATORA  chicken breast sauteed with garlic, roasted bell pepper, marinated tomatoes, butter, white wine..... 18.95
	 60. PETTO DI POLLO ALLA PARMIGIANA  breast of chicken parmigiana................................................................................................18.95
	 61. POLLO ALLA VALDOSTANA  pounded chicken breast, fontina cheese, prosciutto, sage...............................................................19.50
	 62. VEAL PICCATA  pounded veal, lemon, white wine, butter, capers........................................................................................................19.50
	 63. VEAL AL MARSALA  pounded veal, shallots, mushrooms, Marsala.......................................................................................................19.50
	 64. VEAL AI CARCIOFI  pounded veal, artichokes, fresh tomatoes, garlic..................................................................................................19.50
	 65. CALAMARI STEAK MEUNIERE  lemon, white wine, butter....................................................................................................................19.50
	 66. PESCE DEL GIORNO  fresh fish grilled with rosemary and garlic..........................................................................................................19.50
	 67. SCAMPI MESCOLANZA  prawns, lemon, shallots, cream......................................................................................................................19.50

  Dolce	 73. ALMOND TORTE...............................................................................................................................................................................................8.50
	 74. BAMBINO DI CIOCCOLATA..........................................................................................................................................................................8.50
	 75. CREME CARAMELA...........................................................................................................................................................................................7.25
	 76. CIOCCOLATA CON AMARETTI.....................................................................................................................................................................7.25
	 77. GIANDUA BUDINO..........................................................................................................................................................................................7.25
	 78. BAMBINO DE FORMAGGIO..........................................................................................................................................................................8.50
	 79. TIRAMISU............................................................................................................................................................................................................8.50


